










































































































































































































10℃ 20℃ 40℃ 10℃ 20℃ 40℃
キュウリ
a 1.3×106 1/10 1/104 1/10 1/10 1/10 1/10 1/10 1/104
b 1.4×103 ― 10未満 1/10 1/10 1/102 1/102 1/102 1/10
キャベツ
a 8.0×104 1/102 1/102 ― 1/102 1/102 1/10 1/102 1/103
b 3.0×10 10未満 10未満 10未満 10未満 10未満 ― 10未満 10未満
レタス
a 4.7×105 1/10 1/102 1/10 1/10 1/104 1/102 1/103 1/102
b 3.5×103 ― 10未満 1/10 1/102 10未満 10未満 1/102 10未満
セロリ
a 5.1×105 1/10 1/10 1/10 1/103 1/103 1/10 1/102 1/103
b 4.8×103 ― 10未満 ― 1/10 1/102 ― 1/10 10未満
ミズナ
a 7.6×105 ― 1/103 1/10 ― 1/103 1/102 1/10 1/103
b 5.3×102 ― 10未満 10未満 10未満 1/10 10未満 10未満
トマト
a 8.0×10 ― ― ― ― ― ― ― ―



















































































































































































































































































Effects of Sterilization Methods for Cut Vegetables in Mass Cooking
Masayo Oumi*，Rumiko Aoki*，Munenori Furuta**，Mamoru Fujita***
︿Abstract﹀
　　The aim of this study was to establish the best sterilization method without damaging the 
features of fresh-cut vegetables. The various sterilization methods for vegetables were examined by 
bacteriological inspections and morphology. As a result, the microbial counts of all vegetables were 
reduced remarkably with a blanching treatment (putting in boiling water for 5s), but the appearance 
of lettuce, celery, potherb mustard and tomato was damaged. The effect of sterilization was greater 
using high temperature acidic electrolyzed water (AcEW) and sodium hypochlorite (NaClO). According 
to the result of scanning electron microscopy of cut vegetables without sterilizations, it was revealed 
that numerous microbes were attached to stomas and bounds of plant cells. The microbes of cucumber 
in NaClO were observed more than with blanching and AcEW treatment. Therefore, blanching 
treatment is the best for cucumber and cabbage, NaClO at 40℃ is the best for lettuce, and AcEW at 
40℃ is the best for celery, potherb mustard, and tomatoes. The results suggest that the food poisoning 
that can be caused by fresh cut vegetables will decrease in the future by the establishment of the best 
sterilization method without damaging the color, texture and morphology of vegetables.
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　　　　　sterilization method, food poisoning
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